History Of “Smitty’s” Restaurant 


Leon Smith came to Washington from Alabama at eleven years of age and 
grew up on his parents dairy farm, of which he ran for awhile as a young 
man. Leon attended Bible College in Seattle and while going to college he 
and a friend frequented the fish and chip restaurant, “Spud”, in Green Lake. 
Leon always dreamed of owning a restaurant like Spud, so after college he 
started looking around for some property. Having a friend in Camas, Ernie 
Mattson, who encouraged him to look in this area, eventually settling on the 
lot on N.E. Third Avenue. There was a small house on the East side of the 
property that Leon and Doris lived in for two years while building the 
restaurant. 

Bob Deime was the original contractor but Leon did a lot of the work 
himself with the building being constructed for $10,000.00 

Leon had no equipment, didn’t even know what was needed to open his 
business (was a very naive young man). One day Leon was working on the 
roof and Nels Peterson,who owned the “Wholesale Fountain Supply” in 
Portland, stopped by to see if Leon would like to buy some equipment. After 
talking awhile Leon told Nels that he had all of his finances tied up in the 
building but did need equipment and intended to pay for any equipment that 
he would have to purchase. Nels said to Leon, ”I’ll bring you the equipment 
and you pay me when you get the money”. Leon told Nels to pick out 
whatever equipment was needed for his restaurant as he didn’t have a clue 
as to what he needed. Actually Leon didn’t even know how to cook and 
learned just by observing thru the years. 

“Smitty’s” opened as a Drive-in in 1960 and continued as such until 
1970. He then enlarged the building into a full restaurant and ran it until 
1973. 

There was a “Smitty Burger”, which was 1/3# hamburger on a large bun 

for .75 cents. 

The “Judy Burger” was named after Judy Medland, a college student. It 
consisted of hamburger, bacon, cheese and barbeque sauce (some thing 
Judy always ordered). Judy would always sit in her car and study, often 
times helping to clean- up the lot after the drive-in was closed, as there was 
always a lot of paper strewn around. 

T” John Burger” was named after Judy’s boy friend, who was a strapping 
young man. It consisted of the same ingredients except he had two #1/3 
meat patties instead of one. It was BIG. 

Leon remarked that fish and chips were .89 cents then. He also mentioned 
different people that worked for him and different happenings. One incident 


was about Debonna Brink, who worked for Leon for some time. When she 
quit working she left notes all over the restaurant. One of the last notes that 
Leon found was in the bottom of the freezer--—it said, “Your missing me 
aren’t you?” 

The “Young Life Council wanted to meet at Smitty”s for breakfast as a 
group. Leon said, Fine, but don’t expect me to cook. They did meet there 
and he didn’t cook. 

Leon was always addressed as “Smitty” and he loved it. He was highly 
respected and a friend to all. We are all very honored to have known him 
and that he is a part of our history. 

Other owners after Leon sold: Don and Linda Chaney 

Don and Burnett 
Tom and Peggy Glenn 
Ed and Allen 
William and Margaret Parke 
Martin and Rochelle Boe (present owners) 


